EW YORK JOURNAL

SUNDAY,

SEPTEMBER 6,

COPYRIGHT, 1804, BY W. R. HEARST.

] 8961_

Over fn China there $5 a nian languishing In
prison, It 1s uneertaln when be will e released—not,
probubly, untll age s silyered what lttle haly the
tonsyre cnsipmse bas fefp hlm,

Whnt do you suppose he did to merit such punish-
meit ag that? Did ke kil a4 men? Did he vobh n
hiink? DIA he set fMre to a building? Nono of these.
Hp wig Ll Hung Ching's elileken ¢ook, and he sent
to the table of ihe Prime Minlster an old rooster of
manyF  Yinteras, When that anelent bivd came to
the Viceroy's boaprd (ke Vieeror wmiade twao futlle
fnbs at him with the viceregal chop etlcks,
sputtering with wreath, condemned the cook to a
dungeon eoll ]

A new choef was secured to accompnny the Vice-
roy upon bis trip nround the world., He was chosen
for Nis expertness in {he covking of chicken, and to
that le devotes - His enllre attentlon! There are bwo
ather cooles 1 atbenil to otlier dishes, and n sublime
and feavned and very-well-fed elsoginous-looking gentleman, whose fine-
tion it s 1o faste the w._rinuﬁ dishes and pronounce them fit or nnfit for
‘Hig Excellency's palate.

Tlhe finme of {his Wondvons ehiicken dook—pirobably the greatest elilcken
pook 1h the world—Is Cheong Kang Hun,

Chedhe Kung Sun 1s no ondinary martal., In fact, how could he' be and
fave eliaree and keoplng over the e and dgestlon of €n greal 4 genius?
Ele drigges In Black silk, Te bas all the appearanee of a conrt physiclan.
uyo;l-éaw him n a pliy, you might take him for a priest of Buddhs, He
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has a bulging brow, which bespenks large intellect; he has a serlous mlen
und great dlgnity of manner. Nothing is trivial to him. A pincl of salt,

more or logs, muy send him to Jail. He overawed and dumfonnded with his
cewvily and his &kill the chattering French magples who worked ahout him
In the kitehens of the Waldorf. He was master of mysteries whleh were
Beyond {heir comprobenslon an even the senllions came and looked on with
wotderng eyes a8 Chegng Kung Sun sprinkled mysterious powders over the
victuuls of Ll Hung Chang.,

Clicong wetts upon the third finger of hig right hand a massive ring of
benten goldi In 1ts roughness 1t looks like a nogget, nnd In' pliace of a
gom H beats the seal of this mighty man. The seal and e slgnature of Its
awner ate printed upon this page. Clicong Kung Sun paused from the cook-
ing of ¢hirkens for FHs Excellency to press this seal upon a bit of wax for
the Sunday Journad, tnd In evidenee of good falth subseribed his name,
which le mipy run who reads. It means the wlle-spread man, the great,
the expansive. And le must neads be gront.

The burden of the eookery in Ll Hong Chang's establishment falls upon
Cheong Kung Sun, for the Viceroy hns chigken for every meal, 865 days in
the year, with three extrn meals of ehleken in leap year, Cheong Kung Sun
senreely knows whot vesplte isi Tt was a8 treat to him when the Viee-
rox alsented himself for e day from: the feliclty of Celestial chlcken and
drank ten with Mrs. General Grant,

It would hive been very graclous for Lord LI to leave his Honor Mayor
Strong o fine Dox of the ten' with which' he has regaled hinsclf at the
Waldarf., I£1g ten such as no Ameprlean, probably with the exception of
Proprictor Boldt, has ever tasted. LTS

The Mayvor of this great dity of New Yok slps In {He Intervals of his
husiness, a honely, respectable guidity of Oolong, which retalls at elghty
ecenits n pound. LI Hung Chang conduots rhe Chinege nffalry of state wlth

DISHES SERVED AT THE WALDORF BY LI HUNG GHANG'S GHIGKEN GOOK.

the ald of “blossom lea," which sells in China for, $17 a pound, and which
cannot he procured n this cotuntry for love or money.

But the ‘"Dlosgom’ tea'' Is none too good to wash down the masterly
dighes conipouniled by Cheong King Sun. He is the greatest of his kind.
All the Chlnege enlinnry selence which hoary-lhended centurles have been
able to develop I8 gtored away under his Iarge, shaven gud bimpy skull

Chenng Kung Sun never tikes batter. No Chincse eook docs. In the frst
place he doesn't belisve In It It iz agadnst thelr religlon. In the nest
place there is in China a sad scareity of borned eattle, for the population is
ga dense that there Is no land lefi-for pasture. The Chinese baoby is never
brought up ou the boftle. 1t is 4 Chinese maxim, which LI Hung Chaug
knows well, “Neyar rob the culf to fod the lid."”

Nor does the Clhinamin use olive oll or fottonsesd ofl. The grense which
he employs in cooklug s peanut oll, or folling that, Tard. HBeef, pork,
mutton, fowls; ducks, geese. eges In nu infinlte woriety, pigeons, qunoils,
plover and rice Diris; oysters, clams, mussels; erabs and every fish that

swling, 18 well ns every vegetnlile that grows—barring, perhitps, poison
ry—ihe Chhinman makes food of thew all, His seasonings are  salt,
pepper,. mustard, onlons, onlon shoots, garlie, gluger, green and  red

peppers, blnek beans, salt cabbage, all the herbs, vinegar, oyster sanee,
shrimp sauce, curry powiler, and soy—n sauce made from the soya beun,
and bean saues, which the Celestial ealls “ton chong.” .

A few of the adjovants—things: which aie copkeéd with the staples to
bring ont new flayor®, or sivengthen wenk ones. are cblery, mtghrooms, al
gortd of fungl, drivd tiger-Uly fowers and stems, lotus Hly roots, whire
eabbage, bitter ¢abbage, baldanm apples, dslivrag gourds, bamboo shoots,
lotug nuts, barvley, tomigtoes—In fuct all our vegetables, hesides. bunidreds

we have never heard of. Then there are Chitese saverkraut, pak Ewo nuts;

_ Now for some recipes, The Americin houvsewife, when she hns read
them, ean zo to Chlugtown, provide herselt with the strangs Chinese colt-
I fhments and vegetnbhjes, and pregerved meats and things, and, It she I
elever, In p week she should he espert enpugh to eonk for Gonfucins,; who
afe, in hip Morned day. the same sort of pobolhon that 1 Hung: Chang's

y gieat covk, Cheons Kung Sun, fixed op in the Kitehens of the Waldorf,

V. - FAHN.
RIGE,

TO COORK RICE-Thiz & {he Chiness dtaple.  They fight, work, play, live,
dle—on lee.  They call It “fha e Chinaniag will not admin that any
othot natlon fu ‘the world lm-mﬁ how to cook rice.  The deskdorntum is

d-'y to have eiich keroel fiv, dey, Ught, =epurate, and tegder.  Rice shoild
Ilt‘ batled aver a molcrately ot fdre. A eop and a half of water goes with
s oup of pasw riee. Afier the water bns boiled wlzorously for thiee or
fonr amdiutes, the pot should be pot over u slow fire. Then the steam will
a0 (he rest.  Never sthr vice, nor lot the pot be javeed o shaken, uov Lt
the did wofe than onepr,  Affer boillng and straining it should be dried for
fiftetn minutes.

RICE AND FISH BOUIDR (vn sniig chulk}—Boll twp tallesphdnlals of rloe
1 four quarits of watet for Lwo hours, Sllee thin the fledh of 4 Inrge fsh;
eut up anlon shoots, Tessh glnger und Oridd etbbage Inte small plecps.
Dol some [ard wnd 'mly 1t thoroughly with tHe fisli. YWhen ready to serve
pout the viee ywater into soup plates, in ench of avhich has boen placed
gomie of {he Inseedionts mentioned, along with soy, salt and a blt of white
pepmr. B wliet it has dlko been odopted by the Oblnese for this saup.
They will vae aur old thing:

A

TEX, whilel 15 the ecatipaninh ta diée o the Clhilnese bl of fare, should

be drenpad Tor five wilnidios before serving,  Only bolling water s fin for

'y lmiwlm: ten,  There (s no hurbatlanism o great in n Chinnman's oyes
K as the putting of Wk and sogare futo fon

0\ STER S0UR (ho kung)—Take a pound of potk: eut [t up, holl it for

\ ane hour In two quurls of water, ond add dried enfibige umd tlzer My

4 Bt thot put inon piut of oysters and lef the whole stew anily twa or

v thires minntes before sorving,

BEEAMED BEER (dmm oW yulty—Take ane ponnd of cliopped beef; pat

It fnto w uhwoddish, Hest tes vgos nid mix willi (he mest; add fresh gingor

ntd nnlon shooty eut fte. Season to suit tHe taste, aul wtennt nngil the

color of e liond dlsippenss, Add pennsdt ofl ind u Hrlle soy hefore serving.

STRAMED DUCK (ching duu arp)—Siaff the duck wieh chesthuts, jotos

e i

i’ »  TGHA,
TEA.

) ante and pukkwe nits, Logether with barley, all having beon proviously
\ !mllrd Eteninidn a deep dish untll vory soft. Sprinkle Hgholy with salt and
y pemmr and gainish with parsley. C |‘sﬂ

HTEAMED TLAM AN HGGS Jing guy talin)—Parboll small pleces of ham
shd put them into w tin dish Lipldlig six well benten CEps.  Sengon with
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sulf, pepper, ginger and onlon shoots eut very fine. Then steam this whale

mess unfil the egzs are cooked. The ham will tuke care of  Itselfl
STEAMED PIGHON (ching dun pak gop) s treated In the sume manner
GIN WO KUNGC.

a8 the duek. . 5
o
BIRD’S NEST SOUP. 5 )‘K

BIRDS' NEST BOUP (gin wo kung)—The delloney of the Chinese fadta
in flavorings Is Better sxempllified I this dish thay n almost any artléle of
the Chinese ¢ulslue, Buy from 4 Chinese svocer 4 box of blpds' nosts—or
rathey of the gum with which o porticalar sorl of  Chinese birds oomment
thietr nests ro the trecsiin which they ake butlt,  The stuff comes pat ap with
gold foll und many wrapplngs, and coste severnl dollars a hos, Into eold
witer put 4 séanut handfnl of barler, which has been cnrefully woashed, and
some chopped onlon sprouts, witn the hard part of tomatees, grated, nud
the powwdered moot &f o My, Boll untll the bariey is thoroughly dlsgolved
and then put in the birds' nest moaterial, 5 =moll quantity will be sufficient,
Ehe salt and pepper sbonld net be added untfl after the entles componnd
has cooked for half an Hounr. Then sesson to the tuste. THIN ohileken Lroth
15 often used o this soup, which s served with the addition of a sprig of
parsley or celory tops.

GHOW CHOF Sul.
FRICASSEED GIBLETS.

FRICASSEED GIBLETS (chow chop sui)l—The genius of the (hinese
eonk runs to coneoctlons and. combinations, and his skij] alotg {hese Hnes
g infinile.  The most popular of the Chinese fricussors s alrendy gniued
some celebrity In Amerted, It I= cilled ehow ehop sui, which reilly wmeans
frivassced giblets. But to the oflzinal giblets Lave been wdded a multitode
of things, whiclh has mnde chow chop sul to. vival in heterngeneity tise
fur-famed bonsditghonse hasl, Nothing can Le pat Into oliow clivp &ul
vhat will gpoamlss. But the dish o dis most delleats forgd consists of
citicken lvers, cane sprouts nnd mushrooms, with o deleotable davk-lrown
gravy over 41l

DIRRCPIONS-Cit up eqnal anounts of celery, and wash and sonk some
Arfed miusheotis and bits of raw ginzer, Fry the chlckon giblets in pen-
nup ail until they are moarly done, then add fhe other lngredients and g
very small guuanity of water. A favorite additlon to this dish 1 BUTApS
or pork nnd stives of dried catilefish, also rice whiel has ‘been loft on a
demp foor untll it bag spioutipd, These sprodtz, about two  fnehes in
fengetly dve retnarkalily tender amd Yadatishie.. A lttie sop sbould be puot
into the chop sul while cooklng and peanut ol 1o furnish the grense. Bt
frogly of it. 1T yom cnn digest It Fon will live to be a= old ns. T Hong
Chang

STEAMED FISH (Jing yu—Take any fish woelghlng mere than bolf a
pound, cutlutn four or tve pleeed, pui lolo & shnilow o4 dish or 8 chlnn
plate, aod sedson with sale and pepper and o (nblegpoontul of bolling
Inrd, with chunks of fae pork, glager, ntrlﬂn tabbage, onluon stalls and any-
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thing else thal happefg to be hanidy, Steam It for fifteen minutes. In
stepmlfie edre shonld dlwnys e fuken to have the water It the vessel
balling before the dish of edibles is put I

GUY KUNG. % % *"K

GHICKEN SOUFP.
el two

CHICKEN SOUP—Cut up 2 ehleken info hulf-ounce pleces;
hrmu In threp gquarts of witer with deled mushronms and tiger 1y stems.

FRICASEERD CHICKEN (ciow guy)—Cor upa fowl In any way you
wishi get rendy dried or fresh mushrooms and 8 stali or two of celery: alsp
a4 small pieee of gioger nud some chopped onlon. Fry the ehicken first till
it is nearly done; then add the otlier artleles and seagow with salt and soy
wnd g tullespoonfol of (Hlneso hrandy,

FRICABSENL FISH (chow ¥u peen)—Out p good-sized Adh' Into two or
three pleces, also game fat pork Inte small sirips; chop onion shioots dnd
gy gliiger fAne. Flest fry the flah with g Hite peanut oll, on both sides,
uothl 5 fsohalr deme. Then theow tu the pork, After two mifiutes add the
other plements and alse the peanuf oll which was used I frying the fish In
the first pince. This will remove the fishy taste and makes a gravy that
Is svorth while,

FRICASBERD BEEF or Ohicken with balsam apples (chow fu gua gnow
vuk, or fu pun goy)—This is greatly estecmed by the Chinese. Take a ponnd
of balsam apples—you ean buy fhem It Chingtown—to one pound of beef ar

cilcken.  Hemove the seeds apd thelr while covering. ©Cot them Intor
filees and parbeils for ten minutes.. Then fry the mest or chleken until
Wrown awl wearly done, Add the balzan apples, bean sanee and  Hitle

giips of gingar, This ls a favorite gdish In. all Chinese houses, fnd 18 ek
pecinlly valukd In the Rummer time, g2 the bylsim dpple 13 supposed (o have
some modlefual guallities  which are preventive of midsmmwer allments,
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BOILED GHIGKEN.

ROILED OHICKHEN (bo guy)}— Hemave (he entrulls from the clleken and
plunge It fnlo bolllug wuter for fifteen niinutes. When 1t comes ont |t
will nat have any festhers. It should be belled In water which has no
candliments or seusoning. The fowl shonld be allowed to cool, apd after-
wared ept (not- after the surgieal fashion In use nwpng Coucasions, bt with
a cleaver), heginning at the fail wnd entting into thin strips all the way
to the head. Part of the bone stroctore goes slomg with every chnnk
of chicken. Bollad ohieken sltonld be o onton with soy or opster sauces and
with a It Hoglish’ mustayd, The Anvor which these saness lend to an
olil. burnyFird Towl wil surprige an Ameviean eploure. The soy is'a Ol
tiese vervlion of Worcesterslire, which i vYery much resembles, except that
It vontalng ih excesslyve ouantity of salt and has an aromotle favor swhich
regembles nothing elke on enrth, It costs abopt 40 cents & can,

PORK stewed with encumibers und cabbage (u suk chow wong gus
choy)—Uup the edbbage Into smail pieces; clean out the seeds from the op-
cumbers and divide the hard portlon of the cucnmbers perpendicalarly Into

After cooking thoroughly, with frequent basting of the lguor, they m;g'

canned ginger, canned lchees, eanned yanko, eocumber plekles, such as o8
American ever guw or tisted, There nre gonitiue Wgzer than any Soutkm
cook ever saw In his life,

There is little roasting In the Chinese cuisine, and no brolllng at all

To the Amerienn housewife who waots to (ry a- Chiness experiment
upon the digestive apparntus of her hushand, a few preliminary hints. ¥t
Is not difficulr for o gopd Amerlean cook to attrin praiseworihy skill In
Chinese conkery In o wvery short spree of time.  The seasonings, swhich are
not known to ounr cuisine, can readily be had at any of the Chiuese grocery
stores, -And,-when you have tried them ouce, you eannot forget them

A great many flavors, strange to Amerlean palates, ate secured by pe-
enllar methods of pregerving wents, eags and yegetables,

Cheong Eung Suii cooked for LI Hung Chang dering- his stay at the
WildotT oggs which were: anywhere from 500 to 200 years old. X 1

They are considered o great deileacy by the Chinese, hut when the ehief
cock of the Chinese contingsnt opened a few of thew and distsIbuted them:
tn pleces among the French help in the Waldorf the followers of Savarln
nnd the great Vatel put thelr sprons to thelr noses and fled, with featfsl
crles and gosiures of agony and Tright. These oggs jive preserved in g m!r
Ing of elay tod Hine, into whieh Is mlxed some peculinr seasoning, \rhh‘, ¢ 45
In pppearaupe, resembles cdfaway secds.  The coatings are of (different
colors, nud the flavers vary accordingly. But there L& {n thom alka pres
dominant suvor of antiguity, whicl po amount of lme and earaway seeds
cotld ever concenl. -

Hemove the conting of lime and earth, then take off the shell, The
white Is no Tonger white. Tt ls brown anil franslucent—looks for nll tlta .
world [Ike gelatite, und the yolk 1§ green, with sumberless shades of gnut- x
ness, marking #s do the riogs In an'ouk tree, the accumulated years of age

i
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halves. Then slice it in pleces one-third of an Inch thick. Fry the pleces
of pork thoroughly; add salt to the taste, then throw in the vegetables
with some siripe of ginger, add Lalf & cup of hot water; stew il thl
vegetibles firé voplied soft, Pot soy on It and eat it, with chop sticks P
you ean. with a fork, i yon must. . =
OMELET (too sung dahn)—1his omelet |s a8 wonder. There 18 no cookon

earth who can moke-gn omelet like & Chinsman.  Chiness histoty, so far
as revesled. to Amerleans by L1 Hung Cluing, does not state the Wﬂ‘

‘e first Chingman who dieided that dried mushrooms and slices of the:
plth of o bamboo slicot, ulso chopped ecelery and some other things wo-
knowan, were good th put Into an omelet; but they ure. Best half & =
dozen eggs (1 the yolk dlsappears, ot the bamboo shoots, which m-' - y
otily bie bought in Chluatewn, Ipto thin strips an iuch long.  Clean I’&. .
mushrooms and cot them up similarly, along with four ounces of hlﬂ. o~
Fry the bamboo shoots aml the Ham first in peanor ofl: then thrpw mﬂa":
wushrooms and  after a winute pour the egzs Indo the pan. Add salbs

and pepper, and stir the whaols to prevent 118 cooking unevenly.  Bhike. _,.“_-
1t up Lefork the egps get too hard, and over it all, after It 1s placed npon

fhe dish pour a gravy which you din make froni the peinut ofl which i

left In the pau, and which has gained sgéasonlng from the igredients of the i
amelet, ¥
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= PORK SAUSAGE. it

PORK SATHAGE (op chongi—This digl; comes Into favor when m‘ﬂ'l "ﬂ
wenther seis Lo, and long stTings of the sausage mny be found In any Ohl-
nese groery in the Fall and Winter, It looks, before its preparntion for
the table, like a drled-up frankfurter. bur stesgping swells 1. It is oome- "
posed largely of the fat of the pork, chopped conrsely, and does pot, when 4
aliced and =erved, get juley Uke o frankfort. Tt s crisp and fakey, aod
ling n sitange flavor whicli {s wrought In the pork by bolling It with d.l!ld .
apples, All that J8 necesary I8 to stoam"the sansnge for ten minnt 4
it and serve It with a dlsl 6 2oy and prmrrm apples, which w b
bought in cans *ir

w ’ YU GHEE.

SHARKS FINS.

- BHARKS" FINS (yu cheo)—These dellcacies, deng to the Chiness heprt I-\'
paliite, and fomous the world over, may be had dried at sny Chinese grocer:
Wash them well and sonk for several bour: In enough cold water to ooV
them. Futinto a frylng pon, with part of the same water, to which add » .
sprinking of salt and pepper, two or three tabicspoons of ofl, & ﬂnﬁi
quantity of pitger Ttoot. and a teaspoonfui of sugar, melted and browned.

e served with it gpon o hot dish, or inld upon & composite of rice, dikn‘"
sprouts sl haniboo shoots, sepsoned with Suy, mustaril, and covked In' Josg
enough ebicken broth to lenve itabont s thick ss ordinsry Lreakfast oat .
menl,
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